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by ASJAD NAZIR

WHETHER it’s the distributor attempting to se-
cure screens, an A-list star getting secretly nerv-
ous or the editor rushing to finish off the final 
cut, most people associated with a major Bolly-
wood film will panic before it is released.

One woman who does not get stressed by any 
emergencies or the pressures that exist in Bolly-
wood is Rohini Iyer. One of Indian cinema’s big-
gest secret weapons has helped turn small-budget 
films into big hits and enabled blockbusters to 
reach their potential. 

Rohini is also the support system of an impres-
sive list of movie stars including Katrina Kaif, 
Kareena Kapoor Khan, Abhishek Bachchan, Bipa-
sha Basu, Vidya Balan, Priyanka Chopra, John 
Abraham, Ranbir Kapoor, Kangana Ranaut, Em-
raan Hashmi, Preity Zinta and many more. She 
also looks after leading filmmakers such as Farah 
Khan, Ekta Kapoor, Sanjay Leela Bhansali, Bhush-
an Kumar and Gauri Shinde.

Such has been the impact of her company 
Raindrop Media that she is regularly named in 
lists of the most powerful and influential women 
in India. And what makes her story really remark-

able is that despite Bollywood being male domi-
nated, Rohini’s team is almost exclusively fe-
male. Together these PR angels have cast a spell 
over the film industry and enabled it to reach 
new heights in the past decade.

The big-thinking PR guru invited Eastern 
Eye to spend a day with her in Mumbai. “When 

I started off, there was no method to the mad-
ness of public relations and that was something 
I aimed to change. That initial thought drew me 

towards PR and led me to setting up Rain-
drop Media,” explains Rohini.

Despite working in a chaotic environ-
ment, the softly spoken 34-year-old is calm-

ness personified with a warm smile and a 
winning attitude. Born and bought 

up in Mumbai, she landed her 
first big client when high-profile 

film Main Hoon Na landed in 
her lap. Even though she was 
just in her early 20s Rohini 
took on the Herculean task 
and came out on top. Main 
Hoon Na was a resounding 
success and kick-started a 
career that has taken Rohini 
to the very top. 

“The secret of our suc-
cess has been that we’ve 
always gone with our gut 
instinct and weren’t afraid 
to say ‘no’. We‘ve always 
stood for and by things we 
believe in and never com-
promise on our integrity 
as a company,” she says.

Some of her success sto-
ries include being there when 

Katrina Kaif, Kareena Kapoor Khan, 
Vidya Balan and Priyanka Chopra turned 
major corners in their careers. They are 
arguably the four most successful lead-
ing ladies of the past five years.

Rohini is also there to lend support 
to stars when something isn’t going 
right or if a story about their personal 
life hits the headlines. 

“We’ve been instrumental in the 
turning points of superstar careers, 

from Kareena Kapoor’s size zero, 
Katrina Kaif’s box-office dice, Vi-

PINE nuts are 
the small edible 
seeds of pine 
trees. They have 
a crunchy tex-
ture and are 
creamy white in 
colour with a 
sweet buttery 
taste. Pine nuts have a high calorific value; 
100g of pine nuts provides approximately 
673 calories. These calories are from fats; es-
pecially mono-unsaturated fatty acids like 
oleic acid that is known to lower LDL, “bad 
cholesterol” and increase HDL, “good cho-
lesterol” in the blood.

An essential fatty acid called pinolenic ac-
id present in pine nuts has been shown to 
curb the appetite, thereby helping weight 
loss. There are many health-promoting phy-
to-chemicals, vitamins, anti-oxidants and 
minerals present in pine nuts. Vitamin E is 
one of the most concentrated – 100g pro-
vides approximately 62 per cent of the rec-
ommended daily amount (RDA). The B-
complex group of vitamins such as thiamine, 
riboflavin, niacin, pantothenic acid and 
folate are also found in a good quantity, as 
well as essential minerals like manganese, 
potassium, calcium, iron, magnesium, zinc 
and selenium. They are all essential to help 
the body develop resistance against diseases.

Pine nuts are easy to add to the diet by 
dry-toasting them to bring out the flavour 
and then adding to salads, incorporating 
them into biscuits, or stuffing for vegetables.

This fresh yet simple recipe is taken from 
500 Italian Dishes by Valentina Sforza. Pub-

lished by Apple 
Press. ISBN: 

9781 8454 
33680.

Pasta al pesto 
(Serves 6)

Ingredients:
 2-4 large handfuls fresh basil 
leaves, washed but not bruised,
 dried carefully
 1 large pinch of salt
 2-3 cloves garlic, peeled and halved
 1 generous handful pine nuts
 2-6 tbsp grated parmesan or 
pecorino or half of each
 About 125ml (4 fl oz) best quality 
olive oil
 Sea salt and freshly ground black 
pepper
 450g (1 lb) pasta of your choice

Method:
 If using a pestle and mortar, put the 
basil, salt and garlic into the mortar 
and reduce to a smooth green puree 
with the pestle. Remember to press the 
basil leaves against the sides; do not bang 
downward. You want to puree them and 
not bruise them too much. Add pine nuts 
and cheese and blend in. Then add the oil 
a little at a time, until the pesto has a 
smooth, creamy texture. Season with salt 
and pepper. If using a food processor, add 
the ingredients in the same order. Taste 
and adjust quantities accordingly.
 Bring a large pan of salted water to a roll-
ing boil, add the pasta and boil until al 
dente. Drain and return to the pan, saving 
a little of the cooking water. Add the pesto 
and mix together (add reserved cooking 

water to dis-
tribute the 
pesto evenly 
through the 
pasta if neces-
sary), then 
transfer to a 
serving dish 
or individ-
ual plates 
to serve.

Pine nuts
With Rashmita Solanki. Contact her at rashmita@amg.biz

ACUPUNCTURIST MI-
TA MISTRY REVEALS 

Rohini’s star connections

“To be nobody but myself in a world 
which is doing its best, night and day, to 

make me somebody else, means to fight 
the hardest battle any human can fight, 

and never stop fighting.” EE Cummings

Being authentic is when you are living a 
life that is true to yourself. On a daily basis, 
it means understanding what makes you 
tick, what makes you scream and being 
comfortable in your skin knowing ‘it’s okay 
to be me’. You are able to listen to your in-
ner voice, telling you what you need and 
what is right for you. There is no need to 

impress or gain approval from anyone to 
live your life in a way that is true to you. 

Being genuine and living authentically is 
the key to reaching your full potential, the 
best version of you. When you are open and 
honest, wanting the best for yourself and 
others too, a creative energy is released 
helping you to make healthy life choices. 

WHY IYER IS ONE OF THE MOST INFLUENTIAL PEOPLE IN THE INDIAN FILM INDUSTRY TODAY

One of the biggest success stories 
has been Katrina Kaif. What is the 

secret of her incredible rise?
Her determination, perseverance 

and smart career decisions are the 
secret. She is a delight. She is a genu-

inely warm person and a lovely girl.

What are Raindrop Media’s future plans?
World cinema is still waiting. (Smiles) All 
I want is everything.

You have been included in various power 
lists. How do you feel about that?
I never take success for granted. I’m 
constantly trying to push the envelope, 
and these honours are extremely en-

couraging and empowering.

What did you think of the portrayal 
of the Bollywood PR lady in Heroine?

(Laughs) More power to her, 
though I feel it was one- di-

mensional. I would 
like to believe I’m 

Olivia Pope from 
Scandal – I think 

she fits the bill.

Have you ever set up a 
controversial publicity 
stunt?
Never needed to. I 
don’t believe any 
publicity is good 
publicity. (Laughs) 
Stunts are for cir-
cus performers.

What advice 
would you give 
a woman who 
is setting up 
her own 
business?
To quote 
Gordon 
Gekko, 
‘greed is good’. 

Finally, why do you 
love your job?
Because it’s like a crazy 
Hindi film; larger than 
life with lots of ac-
tion and drama.

WITH ROHINI IYER
QUICK Q&A 

Be authentic, be happy

IMPACT: Rohini 
Iyer; and (below) 
Priyanka Chopra
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